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Study on screening of chitosanase-producing
marine Penicillium and its oligotrophic medium fermentation conditons
ZHU Li-ping HUANG Hui-li"

( Chemical Engineering College Huaqiao University Xiamen 361021 China)

Abstract: A marine Penicillium sp.PCS-7 was isolated from whelk and shell by the seaside.In order to reduce the
cost of fermentation different inducer was added into culture medium and incubated in different temperature and
the effects of temperature and inducer on growth and enzyme activity were studied. Result: oligosaccharide as
inducer showed best result for fermentation. The maximal chitosanase activity in common medium could reach
3.57U/mL at 25°C.The optimal composition of oligotrophic medium for Penicillium sp.PCS-7 producing chitosanase
was as follows( g/L) : bacteriological peptone 9g glucose 10g and the maximal chitosanase activity could reach
3.16U/mL. Initially achieved by using seawater for fermentation and this strain has the protential for industrial

applications.
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